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S T A R T E R S

Classic Caesar Salad (SF) (P) (D) (G)   -   $28
Romaine lettuce, cherry tomato, croutons, poached egg, bacon

Chicken Caesar Salad (SF) (P) (D) (G)   -   $34
Romaine lettuce, cherry tomato, croutons, poached egg, chicken, bacon

Prawn Caesar Salad (SF) (P) (D) (G)   -   $44
Romaine lettuce, cherry tomato, croutons, poached egg, prawns

Meeru Mesclun Leaves Salad (VG)   -   $24
Mix of tender salad greens, creamy tarragon vinaigrette, carrots, tomatoes

Niçoise Salad (SF)   -   $28
Medium rare tuna red balsamic marinated tuna, eggs, tomatoes,

red pepper, green pepper, French beans, black olives

Beef Carpaccio, Rucola, Shaved Parmesan (D)   -   $28
Beef tenderloin carpaccio, parmesan cheese, rucola, citrus dressing

Shrimps Cocktail (SF) (D)   -   $28
Prawns, mesclun, cherry tomatoes, cocktail sauce

Pan Fried Mussels with White Wine Sauce (A) (D) (G) (SF)   -   $32
Creamy white wine sauce, French bread toasted with garlic butter

Baby Calamari Fried (SF) (D)   -   $42
Lemon sea salt butter, red pepper coulis

S O U P S

Mushroom Soup with Mushrooms and Shallots (D)   -   $26
Mushrooms creamy soup with duck confit, shallots, herbs

Coconut Seafood Chowder (SF) (S)   -   $28
Kaffir lime, drizzle chili oil

Prosciutto Heirloom Tomato Soup (P) (G)   -   $32
Served with croutons, roasted almonds, crispy prosciutto
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S A N D W I C H E S  /  B U R G E R S

P A S T A  A N D  R I S O T T O

S H A R I N G  I S  C A R I N G

Braised Beef Short Ribs Rigatoni (G)   -   $40
Mushrooms, carrots, baby onions, beef bacon, parsley

Spaghetti with Shrimps and Cherry Tomato (G) (SF)   -   $40
Spaghetti with shrimps, fresh mozzarella, parmesan

Seafood Risotto (D) (SF) (A)  -   $46
Soft arborio risotto with grilled seafood creamed, white wine, parmesan

Mushroom Risotto (V) (N) (D)   -   $46
Sautéed mushrooms, braised leeks, chestnuts, fresh mozzarella, parmesan

* Grilled Seafood Platter (Reg/Lar) (SF) (N) (D)   -   $116 / $212
Spiny lobster, reef fish, tuna, calamari, cut crab, prawns, green mussels, scampi,

served with creamy lemon butter, spicy Thai Sauce, spicy curry dip

Hideaway Chicken Tacos (G) (S)   -   $38
Grilled corn tortillas, guacamole, tomato salsa, jalapeno

Hideaway Beef Tacos (G)  -   $42
Grilled corn tortillas, guacamole, tomato salsa

Hideaway Beef Tenderloin Burger (D) (G)   -   $30
Cheddar cheese, balsamic onions, roasted mushrooms,

sliced tomatoes, French fries

Meeru Club Sandwich (P) (D) (G)  -   $30
Sliced bread, mayonnaise, chicken breast, bacon, tomato, cheddar,

emmental cheese, French fries
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F R O M  L A N D

F R O M  S E A

S I D E  D I S H

S A U C E S

* Beef Entrecôte, Black Peppercorn Sauce   -   $68

Black Angus Beef Tenderloin, Whole Grain Mustard Sauce (D)   -   $66

Barbecue Style Pork Ribs (P)  -   $46

Corn Fed Baby Chicken Herbs Provençal   -   $46

* Live Reef Fish from Aquarium 100g (SF)  - $20

* Live Lobster from Aquarium 100g (SF) - $36

Yellow Fin Tuna Steak (SF) - $36

* Grilled Tiger Prawns (SF) - $66

Oven Roasted Maldivian Sea Bass (SF) - $56

* Surf & Turf (SF) - $74
Beef filet and lobster tail

Mashed Potato (D) - $12

Truffle Mashed Potato (D) - $18

Select your sauce - Flavor up your food selection with our signature sauces:
Creamy lemon butter, whole grain mustard sauce, red wine sauce

thyme jus, black pepper corn sauce, sauce béarnaise, mushroom sauce
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S I D E  D I S H

P I Z Z A S  C O R N E R

French Fries (G) - $12

Onion Rings (G) - $12

Grilled Garden Corn on the Cobb (D) - $12

Grilled Seasonal Vegetables (V) - $12

Sautéed Mushrooms (V) - $12

Margherita (V) (D) (G)   -   $24
Tomato, mozzarella, fresh basil

Maldivian Tuna Pizza (S) (D) (SF) (G)   -   $28
Tomato, mozzarella, tuna, onion, Maldivian chili, coconut, curry leaves

Quattro Formaggi (D) (G)   -   $28
Tomato, mozzarella, brie, goat cheese, blue cheese

Chicken Pizza (D) (G)   -   $28
Homemade marinated chicken with tomato, mozzarella

Seafood Pizza(D)(G) (SF)   -   $36
Tomato, mozzarella, shrimps, scallop, reef fish, calamari, garlic

Beef Pepperoni (D) (G)   -   $28
Tomato, mozzarella, beef pepperoni

Gardener’s Pizza (G) (V) (D)   -   $30
Spinach, tomato, mozzarella, bell pepper, mushroom artichoke

Fiery Chorizo Pizza (P) (D) (S) (G)   -   $30
Tomato, mozzarella, chorizo, Maldivian chili

Parma Ham, Rucola and Parmesan (D) (P) (G)   -   $32
Tomato, mozzarella, basil, parma ham, rucola, parmesan cheese

Oven Roasted Mozzarella Di Buffalo Pizzetta (V) (D) (G) (S)   -   $42
Fresh tomato salsa, spicy pesto
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V E G G I E  H E A V E N

V E G E T A R I A N  S T A R T E R S

V E G E T A R I A N  S A N D W I C H E S

V E G E T A R I A N  M A I N  D I S H E S

Spanish Gazpacho   -   $30
Spanish chilled tomato soup

Asparagus, Avocado and Cherry Tomato (G)  -   $32
Soy, extra olive oil dressing, caramelized onion

Roasted Cherry Tomato Soup (G) (N)  -   $30
Served with croutons, roasted almonds

Southwest Veggie Grilled Fresh Tacos (G)   -   $28
Mexican style grilled veggies, fresh avocado, sour cream, lime, chili salsa

Grilled Halloumi Wrap (D) (G)  -   $28
Maldivian papaya chutney, baby spinach, halloumi cheese with French fries

South Asian Veggie Burger (G) -   $26
Sweet potato & black beans with curry sauce, lettuce, coriander

Wild Mushrooms, Chestnut & Leek Gnocchi (N) (G) (D)   -   $42
Parmigiano shavings.

Quattro Formaggi Risotto (N) (D) (G)  -   $32
Chestnuts, roasted cherry tomatoes.

Penne with Pesto (D) (G) -   $30
Pasta with pesto creamed sauce & parmesan cheese
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D E S S E R T S
Cheese Platter (D) (N)   -   $36

Selection of three cheeses of the day, nuts, fruits

Classic Coffee Tiramisu (D)(G) (V)  -   $22
Mascarpone mousse with coffee-soaked ladyfingers

Lemon and Passion Delight (N) (D)  -   $16
Lemon &  passionfruit mousse with vanilla biscuit

Vanilla Berry Finger (D) (G)  -   $16
Éclair with pastry cream,  topped  with raspberry 

white chocolate ganache

Pistachio Opera Slice (N) (G) (D)  -   $16
Almond sponge cake,  pistachio, buttercream, chocolate ganache

Chocolate Mousse Duo (D) (V)  -   $16
White chocolate, dark chocolate

Seasonal Fruit Plate (small/large) (VG)  -   $16 / $26
Fresh tropical fruits

Hideaway Nutella & Banana Calzone (D) (G) (V)  -   $18
Sweet pizza pocket filled with banana - nutella

Seasonal Fruit Tart (D) (V)  -   $16
Fresh tropical seasonal fruits, vanilla cream

Assorted Sorbets & Ice Cream (scoop) (D) (V)  -   $6
Sorbet: mango, lemon

Ice cream: vanilla, coconut, chocolate


